pect, would represent a sizable percentage. 


rider’’. 
in this age of high speed machinery and general era 
of hustle and bustle. 
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EDITORIALS 


knowledge the figure from the 1950 census show- 

ing the number of automobile drivers who “ride 
the clutch” has not yet been published, but it would be 
our guess, that if it were published, it would be a siz- 
able one. Just so, if there were recorded the number 
of drivers or owners who neglect to change the oil or 
allowed tire pressure to get too low, that total we sus- 
Unfor- 
tunately, the automobile driver isn’t the only “clutch 
He is to be found in every shop in the country 


‘| ison YOUR FOOT OFF THE CLUTCH—To our 


It’s a sad fact that the minds of 
many of our people have been poisoned by the degrad- 
ing, union-fostered philosophy that the right of the in- 
dividual takes precedence over his responsibilities, and 


_ so, unless the writer is getting old by leaps and bounds, 
and that could very well be, the exasperating attitude 


reflected in the words “good enough”’ is fast replacing 
the “pride of accomplishment” that has built this great 
country of ours. The results of this attitude are re- 
flected in the market place increasingly every day. It 
was Dr. George Decker, noted authority on the corn 


_ borer, we believe, who told a technical session of the 
_ National Canners Association only last February that 
_if canners wanted to get rid of the corn borer, they 


would have to do it in the field, because inspectors in 
the factory could not be depended upon to do the job. 
We know a number of machinery men who would dis- 
agree with this, on first thought, but we believe that 
tsey would agree with us that no machine can do the 
-omplete job without intelligent and conscientious co- 
peration of the operator and that most if not all ma- 
chines need behind them, inspectors with a conscience. 
espite the many wonders of the Machine Age, ma- 
chines still don’t think nor do they have attitudes. 
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And that brings us to the point of the story. Basic- 
ally, there are very few of us who attain happiness by 
standing on our rights. No one individual can stand it 
for long. He soon finds out that most happiness comes 
from serving others, and serving them to the very best 
of his ability. On that basis, then, a good portion of 
the “clutch riding’”’ must spring from ignorance. We 
perhaps have gone far afield in introducing a new col- 
umn, but actually that’s the reason for this harangue 
about morals and attitudes. We are talking now about 
the column ‘How to do it’, the first edition of which 
appears on page 6 of this issue. 

Briefly stated, we are starting this column to help 
the cannery owner, superintendent and operator do a 
more efficient job through better understanding of his 
tools and equipment. We reasoned that if we have the 
fellow who makes, sells and installs the equipment, tell 
you how far to pull out the.choke, you’ll get a better 
gas mixture, so we are asking him to do just that. At 
the same time, we realize that there are many little 
gadgets that canners have worked out for themselves, 
and some much bigger than gadgets. Then, too, can- 
ners still have a number of unsolved problems. So that 
they too, are invited to use this column, to pass along 
their knowledge to other canners, or to air their griev- 
ances, their dreams and desires to prod the machinery 
maker, if possible, to greater effort. 


Mr. Hamachek in the lead-off spot, is at a disadvan- 
tage. For one thing he understood that we were limit- 
ing to one column on a page and complains that there 
are at least four or five angles to pea vining, each of 
which would take a column in itself. Rest assured that 
we will get back to Mr. Hamachek at a later date. The 
column will appear in the second issue of each month. 
Comments and suggestions will be appreciated. Ques- 
tions are invited. 
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HOW 


Getting the most 


from Your Pea Viner 


by RICHARD L. HAMACHEK 


plicated machine. Most parts operate at relatively 

slow speeds and do not require other than general 
practices for the care of machinery. It is a good policy 
to check each season to see that each viner stands upon 
a good foundation, is plumb, level and square. Most 
frequent shut downs are caused by careless operators 
who fail to adjust chains and belts to proper tension 
as they become loose. 


F ic a mechanical viewpoint a viner is not a com- 


PERFORMANCE REPORT 


Some companies have their viner operators make a 
report on each viner during or at the end of the season. 
This report lists any troubles experienced or noted 
when they are fresh in the minds of the operators. 
Viner mechanics who set out late in the Fall or in 
Spring to look at a viner which is partially dismantled 
and shut down find this report a big help in determin- 
ing what work or parts are necessary to place the vin- 
ers in good operating condition for the following 
season. 


Both peas and lima beans are threshed when there is 
a great difference in maturity of pods in the field and 
within any one load. For this reason human judgment 
plays an important part in hulling these crops. Young 
tender peas require more care in threshing. On these 
the viner must be run slower and the quantity of vines 
fed into the viner must be reduced. More mature peas 
can be threshed by using higher viner speeds and 
heavier rates of feeding. The young peas, quality peas, 
are those which bring the greatest reward in profit 
to grower and packer alike. 


PROPER SPEED 


One can set their sights for one of two goals—high 
speeds, heavy feeding, etc., to yield maximum viner 
capacity with many of the tender peas unthreshed or 
damaged or—lower speeds, lighter feeding, etc., to give 
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IT! 


Each month in this column a guest from the allied indus- 
tries will discuss that phase of cannery operation about 
which he knows most. The discussions will center, for a time, 
on machinery and equipment operations, but will not neces- 
sarily be confined to that phase. Problems such as insur- 
ance coverage, warehousing, label design, seed selection, etc., 
will also be discussed. 

Canners, too, are invited to send in their views and sug- 
gestions. Questions are invited. Write directly to this pub- 
lication and they will be forwarded to the author. 


maximum yield per acre and highest quality with in- 
creased harvesting costs. In practice, seeking either 
one of these goals to the fullest extent is foolhardy. 
A good viner operator tries to get a uniform, steady 


flow of loosely packed vines fed to each viner at a rate 


of 3,000 to 4,500 lbs. of vines per hour. The viner speed 
is then adjusted by watching the product in the pea 
box and the vines being discharged from the viner. 
If loose or unthreshed peas are being discharged from 


the viner usually the speed will have to be increased. 
If many peas in the pea box are bruised and broken - 
more than likely the speed will have to be reduced. | 


Excessive breakage can also be caused by uneven or _ 
too light feeding so that there isn’t a sufficient amount 


of vines in the cylinder to form a cushion. For this 


reason, if it is necessary to shut down a viner to await © 
vines, the viner should be stopped before it becomes © 
empty, otherwise damaged peas will be found as the © 
viner is being unloaded and again as it is being loaded. — 
Actually a compromise must be made to find out what - 
speed gives the best results in the pea box and at the 


viner discharge. 


Weather conditions, moisture content of the vines, 
etc. as well as maturity, will greatly affect the speed 
chosen. These vary with the time of the day and loca- 
tions within a given field. Because of this it is impor- 
tant that these two points of inspection be given care- 
ful attention while each load is being threshed. 
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COLOR STANDARDS 
ESTABLISHED BY DEPARTMENT O 


Color classifiers for extracted honey (front view), showing theblanks and cloudy suspensions in place behind the mounted color 


FOR 


COLOR 
AGRICULTURE ESTABLISHED py 


standards, and two samples of extracted honey to be classified. 


Permanent Glass Color 
Standards For Honey 


B. A. BRICE’, A. TURNER, JR.’, J. W. 
WHITE, JR.’, F. L. SOUTHERLAND’, 
L. S. FENN®*, and E. P. BOSTWICK* 


United States Department of Agriculture 


Color has long been an important fac- 
tor in the marketing of extracted honey. 
In recognition of the importance of this 
factor, the Department established a 
color classification for extracted honey in 
1927‘ and made it a part of the United 
States Standards for Grades of Ex- 
tracted Honey. These colors are desig- 
nated as Water White, Extra White, 
White, Extra Light Amber, Light Am- 
ber, and Amber. The official instrument 


The purpose of the present publication 
is to briefly describe the new compara- 
tors and permanent glass standards for 
color classification of extracted honey 
and to announce their commercial avail- 
ability. It should be pointed out that 
although the United States Standards 
for Grades of Extracted Honey have 
recently been revised*, the color require- 
ments have not been changed but are 
now represented by permanent glass 
color standards for use in classifying the 
color of extracted honey. The perma- 
nent glass color standards are made a 
part of the revised United States Stand- 
ards for Grades of Extracted Honey 


STANDARDS FOR Honey 
DEPARTMENT 


OF AGRicuULTURE 


sample container, for use in grading for 
color. Tests made with clarified honeys, 
selected and blended to correspond to the 
standard scale readings of the Pfund 
wedge comparator, indicated that 2-ounce 
square bottles having an internal thick- 
ness of 1.24 inch (31.5 mm.) met the 
requirements for satisfactory containers. 
The advantages of these bottles are: (1) 
they are inexpensive and available com- 
mercially; (2) the relatively large thick- 
ness of layer facilitates precise grading, 
since honeys of standard color are wide- 
ly spaced on a color scale when viewed 
in this thickness; and (3) the square 
shape provides a field of view of uniform 
thickness and uniform color, a feature 
which would not be possible with cylin- 
drical containers. These bottles should 
also be suitable and convenient for use 
as sample bottles in connection with the 
marketing of honey. 


MATCHING THE GLASS COLOR 
WITH SPECIFICATIONS 


2) cording to these standards has been the used henceforth only for approximate e used as standar ee ee a en i 

Pfund wedge comparator, which has been of spectrophotometric measurements on 
color classification. filtered honeys, solutions of caramel in 

SELECTING THE BOTTLES colored glasses. Phillipe’ has shown that 

1. wedge-shaped cell for holding a honey Before glass color standards could be the spectral transmittance of honey is 

|. | sample, and a millimeter scale with developed, it was obviously necessary to subject to variation depending on its 

nM pointer to indicate wedge positions where decide on a suitable standard thickness source and turbidity. Our preliminary 

or layer depth of honey and a suitable tests, however, showed that solutions of 

"| daries of the color ranges, corresponding 

r > to the above color standards are speci- : 

t@ fied’ in terms of scale readings on this 4 

3 9 instrument. Table I. The U.S.D.A. color standards, with scale readings on the Pfund wedge : 

ti The Pfund wedge comparator is satis- comparator; spectral absorbance of caramel-glycerine solutions corresponding 

to standard scale readings. 


factory as a laboratory instrument but 
e 's impractical for field use. There is a 
sreat need in the industry for a simpler 


Caramel-glycerine solutions, 


Absorbance* at 560 mu 


U.S.D.A. Color Pfund Wedge 


te and less expensive grading device. At- Standards Scale, mm. 10 mm. 31.5 mm. 
4) tempts in this direction have been made Water White 8 0.0300** 0.0945 
‘he past by use of cylindrical bottles 17 0600** 189 
ered solutions or colored glass as ma- Extra Light Amber ............sss0 50 189 595 
terial standards but without success in : 85 441 1.389 ** 
d this country. The recent successful de- Amber 114 - 979 3.008 ** 


velopment of a simple color comparator 


i* @ with permanent glass standards for * Absorbance (optical density) = logio(100/percent transmittance) measured 


r- maple sirup’ suggested application of a thickness of 3 
>. Similar system to extracted honey. Tests ely : 
made during the past year confirmed its values. 
suitability. 
>I THE CANNING TRADE - June 11, 1951 q 
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caramel in glycerine were good spectral 
matches and good color matches with 
typical filtered honeys, and that such 
solutions were more convenient than 
honeys as temporary secondary stand- 
ards to aid in the development of glass 
standards. Caramel-glycerine solutions 
were, therefore, prepared which gave 
standard scale readings on the Pfund 
wedge comparator, and their spectral 
properties measured in 31.5 mm. thick- 
ness. Pfund scale readings and absorb- 
ance at only one wave-length are shown 
in Table I for these solutions. Commercial 
colored glasses were then found which, 
when ground and polished to our thick- 
specifications, duplicated closely 
both the visual colors and the spectral 
properties of the caramel-glycerine solu- 
tions (and hence typical honeys) in 31.5 
mm. thickness. A more complete descrip- 
tion of the glass color standards with de- 
tailed colorimetric specifications will be 
published elsewhere. The Department has 
arranged for the purchase of a large 
supply of the selected colored glasses so 
that an adequate supply for the esti- 
mated needs of the industry is assured. 
All individual glasses are tested at the 
Eastern Regional Research Laboratory 
to assure close standardization of dupli- 
cate glasses. 


CLASSIFICATION PROCEDURE 


The new color comparators (Figs. 1 
and 2) containing the permanent glass 
color standards are all-metal boxes hav- 
ing dimensions approximately 8 by 2 by 
3 inches, divided by thin partitions into 
five square compartments, each of which 
has two windows approximately 1.2 inch 
square. The three lighter glass stand- 
ards (Water White, Extra White, and 
White) are mounted in one of the com- 
parator boxes on a shelf against the 
front windows in compartments 1, 3 and 
5. The three darker standards (Extra 
Light Amber, Light Amber, and Amber) 
are mounted in a similar manner in a 
second comparator box. Three square 
sample bottles filled with distilled water 
(referred to as “blanks”) are placed in 
the compartments behind the glass 
standards in the comparator being used 
for grading. Empty square bottles are 
provided for honey samples. A _ bottle 
containing honey to be classified is placed 
in the appropriate comparator in either 
compartment 2 or 4 so that it will be be- 
tween adjacent standards. To assist in 
the classification of honeys which are 
appreciably turbid, three square bottles 
containing suspensions of bentonite in 
distilled water are provided. These are 
referred to as “Cloudy 1”, “Cloudy 2”, 
and “Cloudy 3”, and are used inter- 
changeably with amy one of the clear 
blanks to reduce the brightness of a glass 
standard to a level near that of the 
honey to be classified. 

The following procedure is used in 
classifying extracted honey with these 
comparators. 

(1) The clear blanks or the cloudy 
suspensions are placed in back of the 
glass standards in compartments 1, 3 
and 5 of one or both of the comparators. 
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(2) The honey to be classified, which 
must be free of granulation, is poured 
into a clean dry bottle. The bottle is 
then placed in compartment 2 or 4 of 
either comparator box. 


(3) The comparator is held at a con- 
venient distance from the eye and viewed 
by diffused light (e.g., by north sky over- 
cast sky or diffused artificial light source 
provided by a tungsten lamp or a white or 
daylight fluorescent lamp). The color 
classification of the honey is then deter- 
mined by comparison of the sample with 
the standards. Switching the sample 
from compartment 2 to 4, or vice versa, 
interchanging the clear blanks and the 
appropriate cloudy suspension, and in 
some cases shifting to the second com- 
parator or using both comparators, may 
be necessary. 


If a sample is equal to the Water 
White standard in hue, or not as red 
(that is, yellower), the color is classi- 
fied as Water White; if perceptibly red- 
der than the Water White standard in 
hue, but not redder than the Extra 
White standard, the color is classified as 
Extra White; and so on. If redder in 
hue than the Amber standard, the color 
is classified as Dark Amber. It is em- 
phasized that hue (amber quality or red- 
ness )is the attribute of color to be con- 
sidered in this classification. 


Most honeys are appreciably cloudy 
because of the presence of air bubbles 
and fine suspended matter. In such cases 
the brightness of a sample is lowered and 
its color classification may be difficult to 
determine, particularly if its hue is near 
that of one of the color standards. In 
such cases color classification will be 
more easily determined if the clear blank 
is replaced by one of the cloudy suspen- 
sions. These suspensions are intended 
only as aids in the classification for color 
and not intended as standards for “clar- 
ity”, which is one of the factors scored in 
ascertaining the U. S. Grade of honey’. 
They may in some cases, however, serve 
as aids in assessing clarity. 


The honey color comparators, complete 
with permanent glass color standards, 
clear blanks, cloudy suspensions, and 
empty sample bottles, are now commer- 
cially available. Information on where 
they may be obtained, and additional de- 
tails concerning them, may be obtained 
from the Fruit and Vegetable Branch, 
Production and Marketing Administra- 
tion, U. S. Department of Agriculture, 
Washington 25, D. C.; or from the East- 
ern Regional Research Laboratory, Phil- 
adelphia 18, Pennsylvania. 
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MUSSELMAN GROWERS 
RECEIVE BONUS 


C. H. Musselman Company, Bigler- 
ville, Pennsylvania canners of apples and 
apple products, have sent checks to their 
growers of York Imperial Apples, repre- 
senting 10 cents per ewt. on receipts of 
U. S. No. 1 apples delivered in 1950. 


John A. Hauser, President of the com- 
pany, in commenting on this voluntary 
payment, said “The York Imperial for 
certain purposes is an ideal canning 
apple. It is a firm fleshed apple, a good 
keeper, which has the right body and tex- 
ture for certain processing, and yields a 
very satisfactory sliced apple product. 
Both home baking and large institutional 
cooking give special preference to Mus- 
selman Sliced Apples, which largely use 
York Imperials. Musselman Apple pie, 
which is ready for the crust and the 
oven, also makes use of York Imperials. 
Musselman’s Apple Sauce, is also a qual- 
ity product which owes its success to a 
careful blending of apple varieties in 
which the York Imperial is also useful, 
although fine sauce is also made from 
other varieties, which have proper body, 
flavor and texture. We believe growers 
who specialize in Yorks and grow first 
quality apples are entitled to a share of 
the success of the product based on their 
crops. We also urge the planting of new 
orchards or replacements in Yorks all 
through our apple growing area. The 
tree does well in our section and has a 
long bearing life with proper care.” 


JUNIOR AD CLUB MEMBERS 
PICK FROZEN PINEAPPLE 


A feature of the annual meeting of the 


San Francisco Advertising Club with the 


Junior Departmental at a luncheon in ; 
the Palace Hotel, early in June, was the © 


presentation by the junior members of a 
fictitious advertising campaign called 
“Beach Boy”, promoting frozen pineap- 
ple juice concentrate. Each year the 
youngsters of the club prepare a full 
scale advertising campaign for a product 
of their choice. 
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PARITY ADJUSTMENT 
PROVISIONS REVISED 


The Office of Price Stabilization on 
May 28 amended the parity adjustment 
provisions of the General Ceiling Price 
Regulation to effect several changes in 
the manner in which the “pass-through” 
provisions of the Regulation will be ap- 
plied. Amendment 13 to GCPR incor- 
porates these changes in a general edi- 
torial revision of Section 11 of GCPR. 
The Amendment became effective on May 
28, the date of issuance.’ 

(On May 31, OPS issued Amendment 
14 to GCPR which revised some of the 
provisions of Amendment 13. These pro- 
visions’ primarily concern agricultural 
products traded on commodity exchanges. 
Amendment 14, therefore, need not con- 
cern canners.) 


The provisions of Amendment 13 are 
summarized by the National Canners 
Association as follows: 

One of the important features of 
Amendment 13 is the addition of certain 
fruits, berries, and vegetables to Section 
11 of the GCPR. 

Section 11 is the section in which are 
listed the agricultural commodities for 
which “parity” is still below legal mini- 
mum, and where a “pass-through” of in- 
creased cost of raw product is permitted 
up to the time of announcement by the 
Secretary of Agriculture that “parity” 
is above “legal minimum.” 

The items added are: 


FRUITS: Blackberries, Boysenberries, 
Figs, for fresh consumption, for can- 
ning; Grapes, excluding raisins, dried; 
Loganberries, Olives, for canning, crushed 
for oil; Plums, for fresh consumption, 
for canning; Raspberries, black; Rasp- 
berries, red; Strawberries for fresh con- 
sumption, Youngberries. 


VEGETABLES: Artichokes, Aspara- 
gus for fresh consumption, Cucumbers 
for fresh consumption, Eggplant, Pep- 
pers, green; Watermelon, Potatoes. 


PRICE ADJUSTMENTS ON 
INVENTORY STOCK 


Another of the changes effected by 
Amendment 13 will prevent food proces- 
sors from applying the “pass-through” 
provisions of Section 11 to obtain higher 
ceilings on their inventory stock. The 
GCPR as originally issued permitted a 
canner to increase his ceiling price for a 
canned item by the dollars-and-cents dif- 
fevence per unit between the highest 
price he paid for a customary purchase 
of the agricultural commodity (or com- 
modity processed therefrom) during the 
base period (or during the most recent 
five-week period prior to the base period 
in which he engaged in customary pur- 
chasing operations) and the cost to him 
of the most recent customary purchase. 
Once the adjusted price ceiling was de- 
termined in this fashion, it could again 
be adjusted whenever the cost of the raw 
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material again increased. The language 
employed in according this right was 
such as to permit food processors to ap- 
ply the adjusted price ceiling not only to 
foods processed from agricultural com- 
modities obtained at the higher raw 
product cost but also to processed foods 
then on hand and previously packed from 
agricultural commodities purchased at 
the lower price. 


Amendment 13 amends Section 11 of 
the GCPR by adding a paragraph which 
prevents processors from increasing their 
ceiling prices to reflect increases in the 
cost of below parity commodities until 
such time as they have sold an amount 
of such product equal to the amount of 
the finished product previously packed 
and on hand on the date they would 
otherwise have been entitled to raise 
their price. Canners will, therefore, be 
prevented from applying the “pass- 
through” provisions of Section 11 to ob- 
tain higher ceilings on canned foods 
other than those processed from agricul- 
tural commodities purchased at the 
higher price. 


CEILINGS ON FOODS PROCESSED 
FROM COMMODITIES REACHING 
THE LEGAL MINIMUM 


Before the issuance of Amendment 13, 
a canner took as a ceiling price for a 
finished product processed from an agri- 
cultural commodity reaching the legal 
minimum his ceiling price currently in 
effect on the date on which the agricul- 
tural commodity was deleted from the 
Section 1l(a) list. The Regulation now 
provides that food processors will use as 
a “base period” the most recent five-week 
period ending no later than the date on 
which the Director of Price Stabilization 
deletes the agricultural commodity from 
the Section 11(a) list. This “base peri- 
od” is to be employed in determining 
what ceiling price on the processed item 
shall remain in effect during the period 
until the raw material is again added 
to the below-parity list. Section 3 of 
GCPR is to be applied, when applicable, 


_to this base period for determination of 


the ceiling. The ceiling price so calcu- 
lated is to become effective on the date 
prescribed by the Director of Price 
Stabilization. 


AVAILABILITY OF 
“PASS-THROUGH” PROVISIONS 


A further change effected by Amend- 
ment 13 involves the method of giving 
notice of the fact that the “pass-through” 
provisions of Section 11 may no longer 
be availed of to permit price adjustments 
on particular canned items when the raw 
product cost increases. Formerly, the 
Regulation provided that agricultural 
commodities were to be considered as 
automatically deleted from the list upon 
publication by the Secretary of Agricul- 
ture of the fact that the agricultural 
commodity is no longer selling below the 
legal minima expressed in the Defense 


Production Act. The Regulation as 
amended now provides that action of the 
Director of Price Stabilization in delet- 
ing an agricultural commodity from 
the below-parity list in Section 11(a) 
shall be the sole standard for detemin- 
ing whether the “pass-through” provi- 
sions are still applicable to products pro- 
cessed from a particular agricultural 
commodity. 

This latter amendment is designed to 
provide a single method of serving notice 
of the deletion and to allow the Director 
to exercise his discretion in determining 
whether costinued “pass-through” privi- 
leges shall be permitted. 


AREA “LEGAL MINIMUMS” 


National legal minimum prices for 
vegetables for processing as of May 15 
were announced May 29 by the Produc- 
tion & Marketing Administration. To 
determine location adjustments as of 
May 15 the dollar and cent increase over 
the January 15 prices should be applied 
to the area price for each commodity as 
listed in USDA’s January 15 “Legal 
Minimum” prices. 

Legal Legal 
Minimum Minimiim 


Vegetables for 1/15/51 5/15/51 Increase 
Processing (Dollars per ton) (dollars) 
Beans, lima. 152.00 158.00 6.00 
127.00 5.00 
24.70 90 
17.50 -70 
23.50 .80 
103.00 4.00 
73.90 2.40 
» 60.60 2.10 
32.40 1.10 


MINOR CHANGES IN CAN ORDER 


Amendment 2 to NPA Order M-25, 
issued May 31, permits the use of .25 tin 
plate for small powdered whole milk cans 
until July 31. The amendment also adds 
products containing a dry milk base to the 
list of baby foods, with an unlimited tin 
plate preference “A” quota. Package spe- 
cifications for these are limited to .25 tin 
plate for soldered, welded or non-soldered 
parts. 


PROVISIONS FOR INCREASED 
CAN AND CLOSURE COSTS 


Amendment 4 to Ceiling Price Regula- 
tion 22, issued by the office of Price 
Stabilization May 25, adds metal con- 
tainers used for packing food products, 
and metal closures for all containers 
used for packing food products, to the 
list of commodities for which changes in 
net costs may be calculated up to March 
15, 1951. This is accomplished by adding 
these items to Appendix B of CPR 22. 

The Manufacturers Regulation as is- 
sued included this provision for glass 
containers, whereas up till now metal 
containers and metal closures were not 
included. The Amendment eliminates 
this inequality. 
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CANNON TO HOLD OPEN HOUSE 


With the formal opening of their new 
cffices and factory at Bridgeville, Dela- 
ware, H. P. Cannon & Son, Ine. will hold 
open house for their friends and neigh- 
bors on Wednesday, June 13, from 2 to 
5 P.M. and from 7:30 to 9:30 P.M. Open 
house for employes and their families 
will be held the day before, on Tuesday, 
June 12. Henry P. Cannon II, President 
cf the firm, has made arrangements for 
the visitors to take a trip through the 
new offices and factory. At the present 
time they are packing asparagus, which 
will be an opportunity for many people 
to see this interesting operation. The 
Cannon firm is one of the major packers 
of canned vegetables on the Eastern 
Shore, and have a reputation with the 
trade for exceptionally fine quality of 
their canned foods. In addition to aspar- 
agus the company packs green beans, 
lima beans, pumpkin, squash and diced 
1ed sweet peppers. 

A rather extensive steel and concrete 
addition was recently made and the plant 
completely modernized. The new office 
building is fully air conditioned through- 
out and the removal of the old offices and 
factory will further streamline the 
manufacturing operations. 


DETECTO BUYS YALE SCALES 


Aaron J. Jacobs, President of Detecto 
Seales, Inc., Brooklyn, New York, has 
announced that the company has bought 
the Yale scale business of the Philadel- 
phia Division of the Yale & Towne 
Manufacturing Company. The purchase 
gives the company a complete line of in- 
dustrial weighing equipment from preci- 
sion accurate scales that weigh as little 
as 1/10 of a gram, to heavy duty scales 
that weigh in tons. 


ON GAIR BOARD 


George E. Dyke, President of the Rob- 
ert Gair Company, New York manufac- 
turers of paper board shipping contain- 
ers, has announced the election of David 
H. Ross, President of the Gair Company 
of Canada, to the Board of Directors of 
the parent company, succeeding George 
M. Willoughby, who has resigned as a 
director. 


JOIN NFBA 


National Food Brokers’ Association 
has elected the following to membership: 

Harrington-Hall & Co., Baltimore. 

Allan Chapman & Co., Anchorage, 
Alaska. 

Floyd E. Porter, Co., Cleveland. 

G. J. Hart Sales Company, Buffalo. 

Portland, Maine, branch of Morris Al- 
per & Sons, Inc., Boston. 
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KESSLER TO MANAGE 
NAAS PLANT 


Charles Kessler, for the past several 
years associated with the Ladoga Can- 
ning Company as Production Manager, 
has joined the Naas Corporation, Port- 
land, Indiana, and will manage the newly 
acquired Vegamato Division at the com- 
pany’s Markle, Indiana plant. Prior to 
his connection with Ladoga, Mr. Kessler 
was for many years with Snider Packing 
Corporation and later Birds Eye-Snider 
Division of General Foods. 

Kendall Stookey, who has been plant 
superintendent, will continue in that 
capacity. 


SUPERFINE BROKERS MEET 


More than 30 food brokers from 
throughout the United States, met in 
Baltimore on May 31 for the Ninth 
Annual Meeting of brokers representing 
Charles G. Summers Jr., Inc., New Free- 
dom, Pennsylvania canners of “Super- 
fine” brand of canned foods. The Sum- 
mers firm held open house for its guests 
on the afternoon and evening of May 31 
in Baltimore, and the next day the meet- 
ing was transferred to the company’s 
plant at New Freedom. 

These annual meetings started as an 
emergency measure in World War II, 
but proved so popular that the company 
has continued them, in an effort to keep 
their sales representatives fully informed 
on crop conditions, manufacturing facili- 
ties, plant improvements, sales policies 
and sales planning. 


ANCHOR HOCKING 
APPOINTMENTS 


James W. Sharpe, former Plant Man- 
ager of the Anchor-Hocking container 
plant at Connellsville, Pennsylvania, has 
been named Manager of the firm’s Win- 
chester, Indiana glass container factory. 

Harris Snell, formerly Assistant Plant 
Manager at Connellsville, has been made 
Manager succeeding Mr. Sharpe. 

Robert E. Deetz, formerly Production 
Control Manager of the container divi- 
sion, has been appointed Assistant Plant 
Manager at Connellsville. 


FISHERMEN FOUND GUILTY 
OF PRICE FIXING 


Three fishermen’s locals of the Inter- 
national Longshoremen’s and Ware- 
housemen’s Union have been fined a total 
of $4,500 by Federal Judge Edward P. 
Murphy at San Francisco, California, 
for violating the Sherman anti-trust law. 
In addition, seven officers of the locals 
were given one year suspended sentences. 
The officials and locals were indicted in 
July, 1950, on charges of conspiring to 
fix Northern California fish prices. 


NEWS AND PERSONALS 


THE CANNING TRADE 


CANCO NAMES VAUGHN 
TO NEW SALES POST 


W. E. Vaughn, who has been with 
American Can Company for 25 years, 
has been appointed assistant general 
manager of sales, it has been announced 
by T. E. Alwyn, vice-president in charge 
of sales. He formerly had been an assis- 
tant to the general manager. 


Following his |graduation from the 
University of Illinois, in 1926, Mr. 
Vaughn joined the can company as an 
assistant chemist at its general research 
laboratories at Maywood, Illinois. In 
1931, he was appointed chief of the sales 
division at the laboratories and four 
years later was transferred to the sales 
department in Chicago. He went to In- 
dianapolis in 1986 as a salesman. 


In 1942, Mr. Vaughn was lent to the 
government as a food consultant to the 
Secretary of War and two years later 
was placed in charge of canned food pro- 
curement. It was under his direction 
that the 1944 canned food procurement 
program, the largest ever attempted by 
the government, was conducted. He re- 
turned to the can company in 1945 as an 
assistant in the general sales department 
in New York and three years later was 
named assistant to the general manager 
of sales. 


CANNERS DIRECTORY READY 


Distribution of the new 1951 Canners 
Directory, compiled and published by the 
National Canners Association, got under 
way this week. The new edition is the 
43rd compilation, the first of which was 
begun in 1909, two years after the Asso- 
ciation was founded. The new “Direc- 
tory” consists of 248 pages and is fully 
cloth bound. Canning firms and their 
headquarters’ addresses are listed by 
State, together with plant locations, each 
identified with the products produced. 


Membership in NCA is indicated by an ~ 
Also listed are the member- | 
ship of the National Food Brokers Asso- ~ 


asterisk. 


ciation and the Canning Machinery & 


Supplies Association. The book features ~ 


an overall commodity index covering 495 
different canned products as against 16 
products which were listed in the first 
issue in 1909. The “Directory” is avail- 


able direct from National Canners Asso- § 
ciation at 1133- 20th Street, Northwest, § 


Washington 6, D. C. at $2.50 per copy. 


OPENS NEW UNIT 


The Rochester, New York, plant of the 
Clapp’s Baby Foods Division of American 
Home Foods, Inc., placed its new plant 
addition in operation during the past 
week. New unit adds one-third to plant’s 
productive capacity. 


June 11, 1951 
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FOR THRESHING 
LIMA BEANS 


; The threshing of green lima beans for 
canning or freezing purposes presents 


problems considerably different than 


peas. Our organization has carefully 


studied this problem and we have de- 
veloped the most complete and effici- 


ent line of machinery for this purpose. 


Because of their greater efficiency and 
sturdy construction, Hamachek Viners 


and Equipment are extensively used on 


this product. 


HAMACHEK 


MACHINE COMPAN 


KEWAUNEE WISCONSIN. - 
ESTABLISHED 1880 - INCORPORATED 4 


PEA AND BEAN elas SPECIALISTS. 
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Seriously, if rapid salt solubility is a particular prob- 
lem in your manufacturing or processing, you might 
be interested in knowing why Diamond Crystal Al- 
berger Process Salt is such a fine “mixer.” 

Unlike slow crystallization methods, the Alberger 
system makes use of high brine pressure which is 
developed to such an extent that super-saturation 
takes place in a special chamber. When this pressure 
is suddenly released, the salt is literally blasted out 
of solution into fine “flasher flakes”—all within a 
fraction of a second! 


These microscopically small “flasher flakes” differ 
from the usual type of salt crystal because they 
possess a high specific surface which permits them 
to dissolve much faster than ordinary salt crystals. 

If you require a quick-dissolving salt, you can 
count on Diamond Crystal Alberger Salt for more 
rapid solubility. Our Technical Director will gladly 
recommend the correct Diamond Crystal product for 
best results in your processing. Write: Diamond 
Crystal, Dept. J-24. St. Clair, Michigan. 


= CRYSTAL 


SALT 


MAKES A GOOD MIXER! 
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Controlling the quality of food products with Steinlite Moisture Testers was the suu- 
ject of a recent meeting of the Food Technology students at the Universily of Wis- 
consin. Leading the discussion were—Don Blitz, Quality Control Chief of The Lakeside 
Packing Company in Manitowoc, and R. D. Harfst, Vice-President, Seedburo Mfg. Co., 


Chicago distributors of the instrument. 


corn and certain other vegetables are at peak maturity for canning. 


Moisture content indicates exactly when sweet 


Harvesting 


before or after maturity means lower quality. Steinlite Moisture Testers expand the 
field of moisture control as a quality index by making possible fast, accurate tests 
without requiring highly trained laboratory technicians. 


SAND HEADS UBC DISTRIBUTORS 


The Board of Directors of UBC Dis- 
tributors, Inc. have announced the elec- 
tion of Martin B. Sand as President to 
succeed W. Wendel Caldwell, who moves 
into the newly created position of Chair- 
man of the Board of Directors. 

Mr. Caldwell, who has served as Presi- 
dent of UBC Distributors, Inc., a Na- 
tional Food Distributing System, since 
1942 requested that he be released of the 
major executive duties due to ill health. 
He will continue, however, an active 
associate of the Corporation as Sales and 
Merchandising Council. Mr. Sand is well 
known throughout the Food Industry as 
a result of his affiliation with: The Bunn 
Capital Whse. Corporation, Springfield, 
Illinois; Merchants Service Corporation, 
Chicago; National Retailer-Owned Gro- 
cers, Inc., Chicago, and Consolidated 
Grocers Corporation, Chicago. He has, 
also, served the Food Industry as an In- 
dependent Food Broker and Management 
Engineer prior to his joining the UBC 
Staff in 1948. 

Other elections include: H. W. Jones, 
Vice-President; F. S. Young, Secretary, 
and Stella E. Nordlund, Treasurer. 


HOWAL DISTRIBUTING CO. 


The Howal Distributing Company has 
been organized at San Francisco, Cali- 
fornia with a capital stock of $25,000 to 
carry on a processed foods brokerage 
business. The organizers are Al and 
Howard Seidman, 244 California St. 
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NATIONAL BRANDS CHANGES 


The entire holdings of the late F. E. 
Dowler, C. D. Shafer, in National 
Brands Sales Corporation, National 
Brands Stores, Inc., and other associated 
companies have been transferred by their 
heirs to a group of former employees, 
Lloyd E. Nyberg, Holland H. Ramey, 
and George V. Kenny, who will hold the 
offices of President, Vice-President, and 
Secretary-Treasurer, respectively. 

Mr. Nyberg, while assuming the duties 
of General Manager in addition to those 
of President of the Corporations, will 
continue to make his headquarters in 
San Francisco. 

Mr. Kenny will continue responsible 
for his former activities in San Fran- 
cisco in addition to the duties of Secre- 
tary and Treasurer. 

Mr. Ramey continuing in charge of the 
Houston Offices, will also direct sales ac- 
tivities in the South. 

Howard N. Taylor will be in charge of 
the Company’s Offices in Chicago, and 
M. H. McCadden of those in Memphis. 


RICH VISITING COAST 


Milton Rich, of Rich-Diener Co., New 
York food brokers, is visiting canner 
principals on the Pacific Coast. 


IN NEW QUARTERS 


Irving A. Sibushnick, New York can- 
ned foods factor, has moved to new 
offices at 4036 Franklin St. in that city. 


THE CANNING TRADE 


WAGES 


The Wage Stabilization Board an- © 
nounced May 25 that wage increases ~ 
made after January 15, 1950 to comply 
with the 1949 amendments of the Fair 
Labor Standards Act, may be incorpo- — 
rated into a company’s base period pay — 
level for the purpose of computing allow- — 
able increases. Employers desiring to — 
incorporate these increases, however, 
must obtain advance approval of the 
Board before making such a change, — 
Such petitions may be disposed of by 
WSB Executive Director Robben W. 
Fleming. j 
Other policies adopted by Resolution of 
the Wage Stabilization Board deal with 
seasonal establishments not in substan- 
tial operation on January 15, 1950; — 
plants established between January 15, 
1950, and January 26, 1951; establish- 
ments in which job classifications are — 
substantially different because of con- — 
version or other reasons; establishments 
which have experienced wide swings in _ 
employment since January 15, 1950, 
and the Fair Labor Standards Act — 
adjustments. 
Heretofore, employers in seasonal in- — 
dustries have been permitted to select as 
a base pay period the first payroll period — 
following January 15, 1950, when the — 
employee unit involved reached 75 per- 
cent of its normal size, provided that the © 
wage rates paid in such period were not © 
greater than the wage rates in effect at 
the conclusion of the 1949 season; or if 
the rates were greater the last period in 
1949 when the employee unit was no less | 
than 75 percent of its normal size. 
By Section 1(a) of the Resolution, per- | 
mission to use such base pay period with- — 
out Board approval is withdrawn, effec. 4 4 
tive on June 25, 1951, and thereafter’ 
seasonal establishments will be required 
to secure Board approval for the selec: | 
tion of a base pay period. 
WSB-11 provides wage rate to oni 
tural labor, defined in Wage-Hour Law, 
may be increased without approval WSB) 
up to and including: 
(a) rate paid same season 1950 plus | 
10 percent. 

(b) 95 cents per hour. 

(c) piece work rate corresponding to| 
95 cents per hour. 

(d) $225/month without room and 

board. 

(e) $195/month plus use of year 

around house. 

(f) $175/month with room and board 


BOOTH PLANT SOLD 


The sardine cannery of F. E. Booth’ 
& Co. at Pittsburg, California, has been” 
purchased by the Best Fertilizer Co., Inc. 
for reduction purposes. 


CHANGES FIRM NAME 


Reeder-Hollenbeck-Warnock, food brok- 
ers of Portland, Oregon, have changed 
their firm name to Oregon State Sales 
Company. 
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CANNERS DIRECTORY 
1951 


LIST OF THE CANNERS 
OF THE UNITED STATES 


Compiled by NATIONAL CANNERS’ ASSO- 
CIATION from authoritative sources. 


Gives location of firms and their plants and 
products packed in each. Full commodity 


index. Membership in N. C. A. indicated. 
Also lists members of the National Food Brokers 


and Canning Machinery & Supplies Associations. 


Sold to the Trade at $2.50 
per copy, postage prepaid 
Personal Checks Accepted 


Address all orders to the 


National Canners’ Association 
1133 20th Street, N. W. Washington 6, D. C. 


NCRAPHED 
= 


IEDMONT LABEL CO. INC 


LITHOGRAPHERS 


‘BEDFORD VIRCINIA 


THE CANNING TRADE - June 11, 1951 


LABELERS 
AND 


PACKERS 


save time! 


save labor! 
with 


CONTINUOUS 
OPERATION! 


Save label reloading . . . 


Model AUS 
Non Stop 
Labeler 


Model PCD High 
Speed Case Packer 


BURT MACHINE COMPANY 


401 E. OLIVER STREET, BALTIMORE 2, MARYLAND 
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WEEKLY REVIEW 


THE WEATHER — The weather in 
this Eastern half of the country this 
past week has been extremely favorable 
for growing crops. The month of June 
bowed in with typical August weather, 
temperatures over the week end reached 
95 degrees. After about three days of 
this, weleome rains brought the temper- 
atures down considerably. These latter 
were particularly helpful in Western 
Maryland and Pennsylvania where peas 
especially needed the rains. As _ this 
week closes temperatures are again 
mounting to more seasonable levels, mak- 
ing good weather for early pea harvest- 
ing and hay making. 

PEAS—The spotlight for the present 
is on the Eastern Shore of Maryland 
where canners are piling up record yields 
of exceptionally high quality. (The 
Western Shore peas will not be ready for 
a week or so.) Reports have it that many 
are getting as high as two tons of fancy 
peas. Prices are not yet stabilized. Some 
early quotations run about as follows: 
For 303 Alaskas fancy 2 sieve $2.00, ex- 
tra standard 2 sieve $1.75, extra stand- 
ard ungraded $1.35, standard 4 and 5 
sieve $1.25. In 2’s fancy 2 sieve $2.25, 
extra standard $1.90, extra standard 3 
sieve $1.52, standard 3 sieve $1.42. 
In 10’s extra standard 4 sieve are offered 
at $7.75 with standard at $7.25. A Mid- 
west canner put out a feeler of $1.90 for 
fancy 2 sieve Alaskas. 

Meanwhile the Bureau of Agricultural 
Economics has issued indicated acreage 
of peas as of May 15. According to the 
report 479,040 acres have been, or will 
be planted. This is approximately 10 
percent more than the 1950 plantings of 
436,430 acres and 7 percent greater than 
the ten-year average of 446,140 acres. 
(The mid-May tabulation is approxi- 
mately 7,000 acres lower than the 486,240 
acres indicated March 1.) Of the 1951 
plantings 122,340 acres will be grown for 
freezing and 356,700 acres for canning 
and other processing. The 1951 acreage 
for freezing is 14 percent larger than 
that for 1950 and nearly double the 10- 
year average. The prospective 1951 
acreage for canning and other processing 
is 8 percent larger than for 1950 but 
about 7 percent below average. 

The 1951 acreage of sweet wrinkled 
varieties is estimated at 373,078 acres or 
78 percent of the total, compared with 
334,276 acres or 77 percent of the total 
in 1950. The acreage of smooth round 
varieties is placed at 105,962 acres for 
1951, as against 102,154 acres in 1950. 
Wisconsin, with an acreage of 50,920 will 
plant nearly half of this latter and the 
State’s total acreage of 134,000 amounts 
to approximately 28 percent of the na- 
tional total sweet and Alaska varieties. 
The percentage of sweets in that State 
amounts to 62 percent of the State total 
compared to 58 percent of last year. 

ASPARAGUS-SPINACH — The price 
order issued last week has had no notice- 
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able effect on the prices of spinach, but 
it has had the effect of releasing prices 
on asparagus, though no semblance of a 


’ market has yet been established. Out in 


California there is a wide margin be- 
tween quoted prices for the same item. 
Prices in the East are more uniform. 
In 2’s all green spears are quoted as fol- 
lows: Mammoth $4.79, Colossal $4.80, 
Large $4.69, Large Medium Blend $4.64 
and $4.70, Medium $4.60, Small $4.50, 
cuts and tips $3.81, cuts tips removed 
$1.75. In 300’s Colossal and Mammoth 
$4.10, Large $4.00 and $4.05, Large and 
Medium Blended $3.88, Medium $3.78 and 
$3.90, Small $3.80, Cut Spears $2.55, 
Center Cuts $1.55 and $1.60. 8-ounce cut 
spears at $1.67%. These prices, it is 
held, leave little or no room for profit. 

CITRUS—Citrus remains one of the 
industry’s best buys. Just so, every sale 
represents a loss to the canner. Move- 
ment is being stimulated both by the 
price and by the season. Many canners 
remain withdrawn. Out in California 
Valencias are starting to come in in vol- 
ume. Maturity is reported at least a 
month ahead of normal, the quality sur- 
prisingly good and the Brix acid ratio 
better than 10 to 1. Back to Florida 
again total movement to May 26 was re- 
ported by the Florida Canners Associa- 
tion at 31,028,390 cases compared to 24,- 
389,958 to May 27, 1950, and 34,986,236 
cases to May 28, 1949. Stocks on hand 
May 26 were 16,364,484 cases compared 
to 11,347,238 cases May 27, 1950, and 
8,360,378 cases May 28, 1949. These fig- 
ures are for all juices and sections 
basis 2’s. 

APPLES AND APPLE SAUCE—Ap- 
ples and apple sauce, according to a May 
31 report of the National Canners Asso- 
ciation covering stocks on hand May 1, 
seem to be two commodities that are in 
the statistical doldrums. Apple stocks 
on hand May 1 basis of 6/10, according 
to the report, amounted to 2,745,221 
cases, while total shipments June 1 to 
May 1 amounted to 3,371,734 cases. Total 
shipments June 1, 1949 to June 1, 1950 
amounted to 3,419,710 cases. Apple sauce 
presents a similar figure. Total stocks 
May 1, 5,760,843 actual cases; total ship- 
ments June 1 to May 1, 8,547,053 cases, 
while total shipments June 1, 1949 to 
June 1, 1950 were 7,716,038 cases. 


NEW YORK MARKET 


Spots Quiet As Inventory Cutting Continues 
—Some Uneasiness As A Result Of Price 
War—lInterest In Crop Progress Tomatoes— 
Tri-State Peas Moving—Booking Asparagus 
—Southern Beans Booked—Little Activity 
In Corn — Better Citrus Movement — High 
Cherry Prices—Odd Lots Pears—More In- 
terest In Salmon—Sardine Run Disappoint- 
ing—Tuna Softened. 


By “New York Stater” 
New York, N. Y., June 8, 1951 


THE SITUATION — Aside from a 
moderate pick-up in trade buying of can- 


THE CANNING TRADE 


ned citrus products, the spot canned 
foods market was without feature here 
during the week. There was a little in- 
terest shown in canned fish, due largely 
to the advent of more seasonal weather, 
but many distributors are still concerned 
primarily with cutting down inventories. 
In many instances, operators are carry- 
ing their inventory-reduction program to 
the point where they are willing to go 
along in an out-of-stock position on some 
items. In other instances, small pick-up 
purchases are being made in the resale 
market to round out assortments. 


THE OUTLOOK — The retail price 
war in consumer durable goods touched 
off by the Supreme Court decision on fair 
trade contracts has created some uneasi- 
ness in food circles. While foods them- 
selves are not affected to any appreciable 
extent, the mere fact that the consumer 
price level has broken in some sections 
of the country on other goods is sufficient 
to give some food men a case of the jit- 
ters. This apprehension is reinforced by 
the knowledge that many distributors 
are still carrying topheavy inventories, 
and the fear that some price cutting may 
be touched off as these operators seek 
to turn some of their merchandise into 
cash. 


TOMATOES — Buyers are watching 
crop reports on tomatoes rather closely, 
in view of the currently strong statistical 
position of the market. There is con- 
siderable interest reported in new pack 
tomatoes for shipment as soon as ready. 
but once initial needs have been taken 
care of, the situation may change. Cer- 
tainly, on the basis of present pack indi- 
cations and pack levels, distributors will 
undoubtedly seek to get back to the pre- 
Korean pattern, whereunder the canner 
was forced to carry the bulk of his pro- 
duction until the goods were actually 
needed at the distributing level. Any 
substantial crop setback in major can- 
ning areas, however, could change this 
situation virtually overnight. 


PEAS—tThe early pack pea situation 
is now coming in for attention, and a 
brisk early-season trade is in prospect 
for eastern packs. Tri-States canners 
are moving new pack 303s pod run extra 
standards at $1.35. A prominent mid- 
western canner during the week in- 
formed the trade that he would book new 
pack Alaskas at $1.90 per dozen for 2- 
sieve fancies, subject to confirmation. 
Buyers are picking up small lots for im- 
mediate needs but are deferring volume 
buying until the price pitcure is further 
clarified. 


ASPARAGUS — Eastern canners are 
booking business on new pack asparagus 
on the basis of $4.10 for fancy colossal 
spears in 300s, with 2s at $4.80, while 
large lists at $4.00 for 300s and $4.70 for 
2s, with mediums at $3.90 and $4.60, re- 
spectively, and small at $3.80 and $4.50. 
On fancy cut spears, 300s list at $2.55, 
with center cuts at $1.60, all f.o.b. 
canneries. 
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BEANS—Southern canners are book- 


ing spring pack green beans on the basis 
© of $1.15 for standard round pod cut 303s, 
P with 2s at $1.25, while extra standards 
Hare quoted at $1.25 and $1.35. 
» French style lists at $1.40 for 303s and 
7 $1.55 for 2s, f.o.b. canneries. 


Fancy 


CORN—There has been very little ac- 


‘tivity reported in this division of the 


market. Spots are well cleaned up, and 
canners and distributors alike are dis- 
posed to make haste slowly on futures 


> bookings at this time. 


CITRUS — Florida canners report a 


* better movement in citrus, and are of the 


opinion that distributors are convinced 
that prices have now reached rock bot- 
tom. Grapefruit segments were reduced 


during the week, and are now quoted 


’ f.o.b. cannery at $1.80 to $1.85 for fancy 


+ 2s, with broken at $1.65. 
Ysalad 2s continue to list at $2.40. 
}mand for orange juice showed improve- 


Fancy citrus 
De- 


ment during the week, and blended juices 


were also coming in for more attention. 


The views of canners were summed up 


> during the week in a posting to brokers 
Pasco, who said: 
standing summer volume on citrus prod- 
ucts. 
burdensome. 


“Get ready for out- 


Supplies are plentiful, but not 
The market is firm, prices 


are attractive, and you can put the full 


campaigns behind these fast-moving 
items with confidence.” 


BLUEBERRIES — Eastern canners 
are booking S.A.P. business on new pack 
blueberries, and meanwhile are quoting 
odd lots remaining from last season’s 
production on the basis of $2.65 for 300s 
and $17.50 for 10s, f.o.b. cannery points. 


‘CHERRIES — Coast reports indicate 
that canners and freezers are vieing with 
one another in booking new crop cher- 
ries, and are running up the prices to 
the point where a high opening basis on 
the canned product is inevitable. Mean- 
while, while buyers are endeavoring to 
place S.A.P. business, canners are not 
too receptive, and it is indicated that 
some will pass up cherry canning if the 
price rise on the raw fruit continues. 


PRUNE PLUMS — With indications 
pointing to a better pack of prune plums 
in the Northwest this season, buyers are 
reported placing S.A.P. bookings on both 
and 10s. 


PEARS—There has been a little inter- 
est in carryover Bartletts out of Oregon 
and Washington, in view of reports to 
crop damage as a result of the freeze two 
months .ago. Offerings of fancy 2%s 
were reported this week at $4.65, with 
303 fancy at $2.75 and 303 choice at 


was reported available in a limited way 
at $2.80, all f.o.b. canneries. 


SALMON—There has been more in- 
terest reported in carryover pinks, 
and reports from Seattle indicate that 
holdings in first hands are about ex- 
hausted, with limited offerings of halves 
still available around $15.25 per case. 
Chums can still be had at $19 for talls 
and $11 for halves, but top grades of 
reds are cleared up. Army buyers are 
in the market for a total of 360,000 cases 
of 1951 pack reds and medium reds. With 
this season’s pack expected to fall below 
the 1950 return of 1,133,163 cases, dis- 
tributors are endeavoring to get S.A.P. 
commitments sufficient to take care of 
their anticipated private label needs. 


SARDINES—Reports from Maine in- 
dicate that the run of fish is still disap- 
pointing, with production thus far in the 
season well behind that of a year ago,— 
possibly a deficit of a million cases or 
more thus far. Canners are quoting car- 
ryover stocks at $6.25-$6.50 per case, 
with supplies scant. Nothing has been 
done on pricing the new pack as yet, but 
canners are hopeful that the 1951 ceiling 
basis will be at least $1 per case higher. 
California canners are closely sold up on 
sardines. 


TUNA—Notwithstanding the fact that 


weight of your all-out merchandising $2.60. No. 1 fancy, in extra heavy syrup, the heaviest consuming season is at 


THREE-WAY 
VALVE 


Eliminate the possibility 
of waste caused by old- 
time plugs accidentally 
releasing tank contents. 
Install Langsenkamp 
three-way valve, and 
gain complete control 
of tank contents from 
one point. With Lang- 
senkamp’s three-way 
valve, there is absolute- 
ly no seepage after 
short uses . . . full 
flow of product because 
there is no restriction in 
the valve. 

Position No. 1—All positions 

closed. 
Position No. 2—Straight 


through. 
— No. 3—To waste 


Turin Waite inte Profit! 


STEP-UP COOKING EFFICIENCY 
20% OR MORE! 


Under identical operating conditions, Lang- 
senkamp Stainless Steel tanks equipped with 
Kook-More-Koils cook 20% faster than any 
other tank and coil system. Four Kook- 
More-Koil installations actually do the work 
of five ordinary cooking units! Provide a 
greater yield of fully five gallons more from 
each and every batch! 


Rapid evaporation in addition to stepping- 
up production assures today’s tomato can- 
ner of a product of fine flavor and color. 
Langsenkamp Stainless Steel tanks equipped 
with Kook-More-Koils actually pay for themselves in one sea- 
son's operation! 


The most modern and efficient cook- 
ing unit obtainable is a Langsenkamp 
Stainless Steel Tank equipped with 
Kook-More-Koils and fitted with Lang- 
senkamp three-way valve for complete 
and positive control of contents. Write 
today for further information and 
prices. 


227-235 E. South Street, INDIANAPOLIS 25, INDIANA 
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MARKET NEWS 


hand, some Coast canners have lowered 
their quotations on tuna in an effort to 
stimulate movement. Currently, fancy 
solid pack whiie meat is offered for 
prompt shipment at $8.75 for quarters, 
$14.25 for halves, and $27.50 for 1s, with 
whitemeat chunks and flakes at $12.50 
for halves and grated whitemeat halves 
at $11 per case. Fancy solid pack light- 
meat can be had at $7.75 for quarters, 
$13.25 for halves, and $25.75 for 1s, with 
chunks and flakes at $11.25 for halves 
and $19.75 for 1s. Grated yellowtail 
halves were quoted from the Coast dur- 
ing the week at $8.75, with a good de- 
mand reported. All of the foregoing 
prices are f.o.b. canneries. 


CALIFORNIA MARKET 


Trading Remains Quiet—High Priced Cher- 
ries Promise To Limit Pack—Apricot Can- 
ning To Start In A Week—Wide Range In 
Opening Asparagus List — No Startling 
Changes In Spinach Prices Noted—Earliest 
Tomato Canning On Record—Florida Citrus 
Off Again—Tuna Sales Definitely Slowed— 
Canned Fish Imports. 


By “Berkeley” 
‘ Berkeley, Calif., June 7, 1951 


THE SITUATION—Trading is still 
quiet on most items in the canned foods 
list, but more activity is expected in the 
immediate future, now that pricing for- 
mulas have come out for asparagus and 
spinach, with canning operations to get 
under way soon on fruits, such as cher- 
ries and apricots. Canners report a 
slowing down in shipments, indicating 
that most of the orders on their books 
have been filled. Many of these specified 
delivery before the first of June. A few 
opening lists on asparagus have made an 
appearance and within a week these 
promise to become quite general. Crop 
prospects on several important lines are 
a bit below early expectations, so bumper 
crops will be had only where acreages 
have been greatly increased. 

CHERRIES—Growers are demanding 
high prices for cherries, whether for 
shipment in the fresh form or for pro- 


RIVERSIDE 
MURFREESBORO 


Prepare For Harvest Now! 


Take no chances 
USE THE BEST 


prices submitted upon request 


MANUFACTURING CO. 


cessing, and some canners have about 
decided not to make a pack, or to curtail 
the output they would normally make. 


_ Barrelers are paying 15 cents a pound 


for fruit in some of the important dis- 
tricts, with growers asking 16 cents to 
18 cents for fruit for canning. There 
are still some small lots of 1950 pack 
cherries available, with choice No. 2%s 
held at $3.50, standards at $3.20 and No. 
10 choice at $12.25. 


APRICOTS—The apricot crop is not 
sizing up well in some districts and the 
harvested tonnage will be well below that 
of last year, probably by as much as 
50,000 tons. Canning should get under 
way in the Sacramento and San Joaquin 
Valleys in about a week. There are no 
indications what opening prices on this 
fruit will be, but there have been sales 
made of last year’s pack at $3.25 for 
fancy halves in the No. 2% size, and 
choice at $3.00. 


ASPARAGUS—tThe opening lists on 
asparagus that have made an appear- 
ance so far are incomplete and run quite 
a wide range in price. It is quite gen- 
erally believed that some of these may 
be withdrawn shortly and changes made. 
In No. 2s natural asparagus, listings 
such as these appear: Colossal, $4.05; 
mammoth, $4.65; large, $4.00; or slightly 
more than last year’s list. Within a few 
days lists will be available from some of 
the larger concerns and not until then 
will a market be really established. A 
week of warm weather brought about 
heavier cuttings but the pack is much 
below that of last year to date. These 
late cuttings are running to short spears 
and not much is suitable for packing in 
No. 2 containers. 


SPINACH—The canning of spinach in 
California has come largely to an end, a 
succession of hot days having caused late 
plantings to yellow. In favored districts 
operations may be carried on for a few 
days, but this will not boost the pack ma- 
terially. It is likely that the output will 
about come up to early expectation, but 
one or two canners who had rather large 
late plantings contracted for had their 
expected totals cut about one third by 


the hot spell. 
seem to be $1.40 for No. 2 fancy, $1.65 
for No. 2%s, and $5.25 for No. 10s. It 
remains to be seen whether or not the 
pricing formula just released will make 
any changes in present lists. 


TOMATOES — The canning of toma- 
toes in the Imperial Valley, or tomatoes 
from that district, is reported, the earli- 
est in the history of the canning indus- 
try. The pack will doubtless be placed 
on the market at once, as this item is 
scarce and in demand, but there are no 
inklings what prices will be. In the 
meantime, commercial plantings are still 
being made in Northern and Central 
California. 


CITRUS — Citrus juices of Florida 
pack have again declined in price in this 
market with one canner of a nationally 
advertised brand quoting as follows: 
Grapefruit juice, No. 2s, 92% cents; 46 


0z., $2.07%; blended, No. 2s, $1.05, and © 


46 oz., $2.35, and orange juice, No. 2s’ 
$1.15, and 46 oz., $2.65. This has been 
the second reduction in price in recent 
weeks. 


TUNA—There has been a definite 
slowing down in the buying of canned 


tuna of late, with the result that some ~ 
packers are quoting this fish at lower — 


prices. Many boats are now out, follow- 
ing the ending of a strike at San Diego, 
and canners realize that when these re- 
turn, stocks of canned product will be 


piling up again. Advices from the Philip- 
pines are to the effect that import li- © 


censes are not being issued as formerly 


and wholesale distributors are unloading ~ 
Quotations at Cali- © 


wherever possible. 
fornia canneries are now about at this 


level: Fancy halves, light meat, $13.00; — 


standard, $12.00; chunks and _ flakes, 


$10.00; flakes, $10.50, and grated, $10.00. — 


CANNED FISH IMPORTS—Imports © 
of canned fish into California and Ari- — 


zona in April indicate that most of these 
are of fish not canned here. 
canned abalone from Mexico amounted 
to 402,426 pounds and from Japan 2,456 


pounds, canned crabmeat from Japan — 
13,091 pounds; smoked canned oysters © 
from Japan 18,260 pounds, anchovies q 


Low prices in this market 4 


Imports of 


NORTH CAROLINA 


All the latest data 


FORMULAE 
COOKING TEMPERATURES 
are included in the 7th edition 


“A Complete Course in Canning” 


Price $10.00 
order your copy now. 


COOKING TIMES 


The Canning Trade 
20 S. Gay Street 
Baltimore 2, Md. 
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from Portugal 70,347 pounds, and alba- 
core tuna from Japan 9,300 pounds. Im- 
rorts of frozen albacore tuna from Japan 


' for the month amounted to 988,315 


nm 


pounds, most of this consigned to Cali- 
fornia canners. 


GULF STATES MARKET 


Only Few Shrimp Canners Operating—Oys- 
ter Market Dead—Hard Crab Production On 
Increase—Fair Trade Prices Questioned. 


By “Bayou” 
Mobile, Ala., June 7, 1951 


SHRIMP — Activities about the sea- 
food canning plants in this section are 
reduced to 17 plants now operating on 
shrimp out of 43 plants that operated 
this season. The balance are idle. 

The canneries in Louisiana, Missis- 
sippi and Alabama reported that 15,382 
standard cases of shrimp were canned 
during the week ending May 20, 1951, 
which brought the pack for the season to 
667,114 standard cases as compared to 
698,600 standard cases packed during the 
some period last season. 

No change in price of shrimp is re- 
ported and 5 ounce tins are quoted at 
$3.50 to $3.75 for small; $4.25 to $4.35 
for medium; $4.60 to $4.70 for large; 
and $4.90 to $5.00 for jumbo, all f.o.b. 
cannery. 

OYSTERS—With the mercury in the 
thermometer rising to 96 degrees F., 
there is as much chance selling oysters as 
would be selling overcoats, blankets and 
other cold weather articles that are now 
replaced with seasonable commodities, 
and oyster is a food that there is very 
little demand for in hot weather, whereas 
ice cream and cold beverages are at their 
peak of consumption during the hot sum- 
mer months. 

Louisiana is the only area in this sec- 
tion now canning oysters as the others 
have shut down their plants. 

The Fish and Wildlife Service reported 
on May 26, 1951 that the United States 
pack of oysters increased about nine per- 
cent last year, to a total of 492,390 
standard cases valued to the processor 
at $7,096,235. The Atlantic and Gulf 
States accounted for 73 percent of the 
pack; Washington and Oregon 25 per- 
cent. 

The oyster pack by states were: Louisi- 
ana, 187,206 standard cases, $2,737,157; 
Washington 109,035, $1,365,947; Missis- 
sippi 74,420 cases, $1,179,746; South 
Carolina 72,575 cases, $1,063,590; Ore- 
von 11,707 cases, $147,924; North Caro- 
fe Georgia and Alabama 37,477 cases, 
$601,871. 


'!\ARD CRABS—The hot weather we 
are having is boosting the supply of 
hard erabs. 

“andings for the week ending May 25, 
1951 were: Louisiana 390,330 pounds; 
Mississippi 54,866 pounds; Alabama 43,- 
120 pounds; and Apalachicola 49,560 
pounds, making a total of 537,876 
pounds, which is 161,785 pounds more 
than were produced the previous week. 
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CALENDAR OF EVENTS 


JUNE 11-12, 1951—Mid-Year Meeting, 
National - American Wholesale Grocers 
Association, Blackstone Hotel, Chicago, 
Illinois. 


JUNE 12-13, 1951—Summer Meeting, 
Maine Canners Association, Lakewood, 
Maine. 


JUNE 25-JULY 13, 1951—Food Tech- 
nology Course, Massachusetts Institute 
of Technology, Cambridge, Mass. 


JUNE 27-29, 1951 — Mid-Year Meet- 
ing, National Pickle Packers Associa- 
tion, Sheraton Hotel, Chicago, IIl. 


JULY 18-27, 1951— Annual Techni- 
cians School for Tomato and Tomato 
Products Canners, Purdue University, 
Lafayette, Ind. 


AUGUST 1-10, 1951—14th Annual 
Mold Count School, Jordan Hall, Geneva 
Experiment Station, Geneva, N. Y. 

OCTOBER 24-26, 1951—Annual Meet- 
ing, National Pickle Packers Association, 
Sheraton Hotel, Chicago, 


OCTOBER 25-27, 1951—20th Annual 
Convention, Florida Canners Association, 
Palm Beach-Biltmore Hotel, Palm Beach, 
Florida. 


NOVEMBER 12-13, 1951 — Annual 
Meeting, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 


No. 16 PAILS 


CANNERS 


Aluminum and Blue Enameled 


PAILS and PANS 


IN STOCK 
for 
IMMEDIATE SHIPMENT 


Manufacturers 


Food Processing Machinery 


A. K. ROBINS & COMPANY 


INCORPORATED 


713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 
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BEANS 


BRIGHTON, COLO., May 31 — Green 
Beans: Acreage same; just finished first 
plantings. 

Lima Beans: Acreage slightly below 
normal; planting now. 

CANAL WINCHESTER, OHIO, June 2— 
Lima Beans: Acreage about normal; 
first plantings went in the ground June 1. 

ALBANY, ORE., May 29—String Beans: 
Just near completion of planting; good 
weather for planting and growing. 

WOODBINE, PA., May 29—String Beans: 
Crop half planted. Stand looks normal 
and weather conditions have been okay to 
date. Earliest plantings are only 20 days 
in the ground. 

WATERBURY, VT., May 29—Snap Beans: 
Acreage about 20 percent above last 
year. Good planting weather. 


CORN 

BRIGHTON, COLO., May 31—Corn: Acre- 
age increased 25 percent; just planting. 

FRUITLAND, IDAHO, May 29— Corn: 
Have nearly three times as much acreage 
this year as we had last year. Expect 
a little heavier average yield this year 
than last, so expect to have three times 
as much corn as we had last year. 

BUCKEYSTOWN, MD., June 4—Corn: At 
this time our acreage is just about 5 per- 
cent more than last year. Season is 
somewhat later due to cold weather. 
About 30 percent of early plantings did 
not germinate, which necessitated quite 
a.lot of replanting. In general we do not 
expect a very appreciable increase in our 
1951 pack. 

NEBRASKA CITY, NEBR., May 31—Corn: 
Late. Acreage 80 percent; condition 80 
percent. 


CANAL WINCHESTER, OHIO, June 2— 
Sweet Corn: Acreage slightly off due to 
several factors. Plantings are right on 
schedule, however, and making satisfac- 
tory progress so far. 


WATERBURY, VT., May 29 — Golden 
Sweet Corn: Acreage about 20 percent 
above last year. Corn being planted un- 
der good weather conditions. 


HANOVER, PA., June 1— Sweet Corn: 
Plantings have progressed at a rate 
probably faster than has been justified 
by weather conditions since May 7. Most 
early planted fields have only fair to 
poor stands. Several have been and 
probably several more should be _ re- 
planted. Cool weather, too deep plant- 
ing, and a crust on ground are among 
the factors contributing to these poor 
stands. 

PICKETT, WIS., June 1— Sweet Corn: 
Acreage will be about 200 acres more 
than last year. Planting about half done. 
Conditions good except rains slowing up 
last plantings. Prospect for crop excel- 
lent. Expect yield will be as good as 
last year. 
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THE CONDITION OF CROPS 


PEAS 


BRIGHTON, COLO., May 31—Peas: Acre- 
age 10 percent more than 1950; condi- 
tion normal. 


RED LODGE, MONT., May 31—Peas: Con- 
tracted about 90 percent of last year. 
Outlook today about 100 percent of last 
year; about 80 percent of average. 


NEBRASKA CITY, NEBR., May 31—Peas: 
Acreage 95 percent; condition 90 percent. 


CANAL WINCHESTER, OHIO, June 2— 
Peas: Acreage normal and crop showing 
very good progress to date. Extremely 
hot weather during past few days is 
bringing crop on fast; will be canning 
by June 7 or 8. 


HANOVER, PA., June 1—Peas: Although 
only a comparatively few fields have been 
examined, prospects for a crop appear to 
be fair. Stands of early peas are im- 
proved, as a whole, over 1950, however, 
they could be much better. Vine growth 
is good in most all cases. Blossoming is 
irregular. This is a bad sign, for it 
means that pods will not mature evenly. 
That old “all-over white” appearance is 
missing. Irregularity, in blossoming will 
make it very difficult to secure high 
yields of good quality peas, for invari- 
ably one or two pods will harden before 
the others are mature enough to shell 
out peas. 


MT. UNION, PA., May 29—Peas: Acre- 
age slightly increased over last year; 
good stand; fields looking good. Received 
a much needed rain this week. Packing 
will start about June 18. Price to grow- 
ers slightly increased this year.” 


PICKETT, WIS., June 1—Peas: Acreage 
about 100 acres more than last year. 
Sowing finished on June 1; conditions 
good. Plenty of moisture and warmth. 
Yield expected about as last year, if good 
conditions continue. : 


TOMATOES 


BRIGHTON, COLO., May 31—Tomatoes: 
Acreage normal; finished planting this 
week. 


INDIANAPOLIS, IND., June 4—Tomatoes: 
Due to the late spring we got a late start 
in planting, but planting conditions have 
been so favorable that we are about on 
schedule. Ordinarily Indiana is about 
75 to 80 percent planted on June 1, and 
from reports we are not more than 5 per- 
cent behind that this year. Planted acre- 
age is reported as looking better than 
average. Plants are in plentiful supply 
and good quality; direct seeded acreage 
is now being blocked and prospects are 
mostly good. 


WHITE PLAINS, KY., June 2—Tomatoes: 
Very dry for a month and farmers have 
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not been able to set tomatoes; they pre. 
fer to wait for rain. If we should get — 
a rain within the next week we should 
set out 75 percent. 


JEANERETTE, LA., June 2— Tomatoes: 
Crop Good. Weather exceedingly dry; 
outcome doubtful. 


NORTH BALTIMORE, OHIO, May 24—To- 
matoes: Started planting May 18; will 
finish planting about May 29. Conditions 
and weather have been generally favor- © 
able for planting. Have increased our — 
acreage about 10 percent. 


MT. UNION, PA., May 29—Tomatoes: — 
Finished planting May 28; fields have © 
good stand. Some locations need rain, 
although ground has enough moisture to 
give plants good start. Acreage about — 
the same as in 1950. Southern plants © 
coming into State were inspected by De- © 
partment of Agriculture at various re- 
ceiving stations. Price to growers slight- 
ly increased this year. 


WOODBINE, PA., May 29 — Tomatoes: 


Started to set plants May 15; still © 
planting. 
OTHER ITEMS 
BRIGHTON, COLO., May 31— Beets: 


Acreage normal; good stand; prospects 

normal. 
Cucumbers: 

pects good. 


LAHAINA, HAWAII, May 31—Pineapple: © 
Approximately the same as last year. ‘d 
Litchi & Mangoes: Very poor this — 
year; almost a blank. . 
Watermelons: Poor; only half a crop. © 


JEANERETTE, LA., June 2—Okra: Pros- 
pects good for a normal crop but weather — 
a little too dry. 4 


Acreage normal; pros- 


ST. JOHNS, MICH., May 28—Apples: — 
Bloom delayed by cold, wet weather. In- 
dication at petal fall is for a full crop of — 
the most important varieties in Central — 
Michigan district. 


NEBRASKA CITY, NEBR., May 31— As- _ 
paragus: Late; acreage 100 percent; con- f 
dition 80 percent. 


FAISON, N. C., May 31—Cucumbers for — 
Pickles: Acreage suffering for rain but — 
crop not yet seriously damaged. With ~ 
favorable weather can yet get a good © 
crop, and as good as last year. 


GOOD CHERRY CROP 


Don Horst, crop supervisor for The C. — 
H. Mussellman Company at Biglerville, ~ 
Pennsylvania, reports an excellent cherry © 
crop in prospect for the area, in contrast ~ 
with the crop of last year, when cold, 7 
damp weather retarded pollination at the 7 
cruccial time, which also affected apples. ~ 
Cherries are now of average size and the 7 
heavy fall of immature fruit which oc 
curred last year is lacking. : 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 
specified.) 


VEGETABLES 


ASPARAGUS 
Calif., Fan., Nat., No. 2, 
Colossal & Mammoth............ 
Fey., Green, No. 2, 
Colossal & Mammoth..........— 


BEANS, STRINGLESS, GREEN 
MARYLAND 


Fey., Fr., SL, 
No. 10 
Ex. Std., SL, 
No. 2 
No. 10 
Ex. Std., Cut, 
No. 2 
No. 2% 
No. 10 
Std., Cut, No. 808 


NO, 808 1.25 
1.35-1.40 


MIDWEST 

Wh., Fey., 1 
2 sv. 
3 sv. 

Cut, Fey., 8 sv., No. 85 


BV NO. 


No. 303 1.65 
No. 2 1.85-1.90 
No. 10 9.50 
Ex. Std., Cut, No. 308 ........1.35-1.40 
Ex. Std., Cut, 4 bv., No. 2.......... 1.50 
1.30-1.35 
No. 303 1.25 
NortHWEst (Blue Lakes) 
Cut, Fey., 3 sv., NO. 
No. 10 — 
4 sv., No. 2 
No. 10 — 
No. 10 — 
5 sv., No. 2 —— 
No. 10 — 
Std., Cut, No. 2 1.45 
No. 10 
No. 10 — 
OZARKS 
TEXAS 
Fey., Gut, 4, wt, 1.30 
Ex. Std., Wh., 4 sv., No. 2.........1.50 
Ex. Std., Wh., 4 sv., No. 10........ 7.00 
Blue Lake, Fey., Cut, No. 2.......1.75 
BEANS, LIMA 
East, Fey., Tiny Gr., 
Fey., Sm. Gr., No. 303 a 2.50-2.60 
No. 2 
Std., Sm. Gr, No. 0.00 
Fey., Med., Gr., No. 308......2.40-2.45 
No. 2 — 
No. 10 — 


Texas, Fr., Gr. & Wh., No. 300..1.25 


No. 10 8.50 
No. 10, Green 9.50 
BEETS 
Md., No. 2%, cut 
No. 10 
No. 10 


Diced, Fey., No. 2 
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Shoestring, Fey., No. 


Sliced, Fey., No. 
Wis., Sliced, Fcy.. No. 308......1. 
No. 2 
No. 2% 
No. 10 5.50 
No. 2, Diced 1.05 
No. 2, Cut 1.05 


Texas, Fey., Sl., No. 15 
Fey., Diced, No. 1 
Fey., Cut, No. 


Fey., Wh., No. 10, 60/0.......000000 6.50 
CARROTS 
N.Y., Fey., Diced, No. 2........0000 1.25 
No. 10 5.50 
Midwest, Fcey., Diced, No. 1 
No. 2 
No. 10 
Northwest, No. 2, diced 
No. 2, Sliced 
Texas, Fey., Sl., 
No. 303 


5.25 
Fey., Diced, No. 5.50 


CORN 
East 


W.K. Fey., No. 308.......... 
No. 

No, 2 

Std., No. 303 

C.S.. Gold, Fray., 8 OB. 
No. 303 


No. 10 
MIDWEST 
Co. Gent., C.S. Fey., No. 303....— 

12 oz., Vac. 
Gold., W.K. Fey., 8 oz 

No. 303 


No. 10 
Ex. Std., No. 10 
G.S., Fey., 8 oz. 

No. 303 


No. 2 
No. 10 
No, 2 
HOMINY 
Mid-west, Fey., No. 2.......... 1.00.1.05 
No. 2% 1.40-1.45 
PEAS 
MiIpWEst ALASKAS 
All Grades and Sizes Nominal 
MIDWEsT SWEETS 
All Grades and Sizes............ Nominal 


EASTERN ALASKAS 
All grades and Sizes............Nominal 
MARYLAND SWEETS 


All grades and Sizes...........Nominal 
New SWEETS 
All Grades and Sizes............ Nominal 


NorTHWEST SWEETS 


Fey., 4 sv., No. 308.............1.45-1.50 

TEXAS 

Fr. Blackeyed, No. 300 ........ 
No. 10 7.25 
With Snaps, No. 300........ .2214 
No. 10 7.40 

POTATOES (White) 

No. 2 -90-1.00 
No. 10 4.25-4.50 


POTATOES, Sweet 
Md., Fey., Sy., No. 8, Sq. ......1.924%4 
No. 2% 2.20 
No. 10 
Fey., No, 2% .. 
No. 
No. 
Texas, Sm. Whole, 
100/110 ct. 
220-240 ct. 


1951 


PUMPKIN 
Midwest, Fancy, No. 2 
No. 2% —- 
No. 10 — 
SAUERKRAUT 
Midwest, Fey., No. 303.... .8744- .90 
-9744-1.05 
No. 2% 1.25-1.30 
No. 10 4.20-4.40 


SPINACH (New Pack) 
(These prices Rec. Prior to May 31) 


No. 1 -95-1.00 
No. 303 1.35 
No. 2 1.45-1.65 
No. 2% 1.85-2.15 
No. 10 6.25-7.25 

No. 2% 1.75 
No. 10 6.00 

No. 303 1.15 
No. 2 1.40 
No. 2% 1.65 
No. 10 5.25 

Texas, Fey., No. 1.25 
No. 10 5.75 

TOMATOES 

Florida, Std., No. 1 .......... 1.2214-1.25 
No. 303 1.80 
No. 2 1.95-2.00 
No. 10 8.75-9.00 

TOMATO CATSUP 
Mid-West, Fey., 14 oz. ........Nominal 
No. 10 Out 
TOMATO PUREE 
All areas Nominal 
FRUITS 
APPLES 

N. Y., Fey., No. 10 SI. ......8.50-9.50 

No. 10 9.50 


Baked, No. 303 T 
N. W., No. 10, Sl. ..... 


APPLE SAUCE 


BO 


Calif., Fey., No. 308 1.35 
No. 2 1.50 
No. 10 6.90 

No. 2 1.45-1.55 
No. 10 6.85-7.00 

Md., Va., Pa., Fey., 8 02. .80 
No. 303 1,.25-1.30 
No. 2 1.35-1.45 
No. 10 6.65-6.85 

APRICOTS 

Halves, Fey., No. 3.25 

Std., No. 2% —- 

BLUEBERRIES 

Fey., No. 300 2.65 

No. 10 17.50 
CHERRIES 

No. 10 — 

Calif., R.A., Fey., No. 2%%........ 
Choice 3.50 
Standard 3.20 

No. 10, Ch. 12.25 


N. Y., Sw., Fey., Dark, No. 2.... 
White, No. 2 
FRUIT COCKTAIL 
Calif., Choice, No. 244 
PEARS 
N.W. Fey., Bart., No. 1.......0+ 2.80 
No. 303 2.75 


Calif., Choice, No. 8 02. 
No. 303 
No. 1T 
No. 2% 

N.Y., Bart., Ch., No. 2 
No. 2% 

Kieffer, Std., No. 2, 


CANNED FOOD PRICES | 


PEACHES 
Std., No. 2% 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.80 
No. 2% 3.20 
No. 10 12.40 
No. 2% 2.90 
No. 10 10.75 
GR, B 2.65 
No. 2% 3.00 
No. 10 11.80 
Std., Half Slices, No. 2................ 2.40 
No. 2% 2.75 
Broken Slices, No. 10 10.60 
JUICES 
APPLE 
Van SB BOG. 1.95 
46 oz., Tin 2.50 
CITRUS, BLENDED 
Fla., No. 2 1.00-1.10 
46 oz. 2.2214-2.50 
No. 10 
1.22%4-1.32% 
46 oz. 2.7744-2.95 
GRAPEFRUIT 
46 oz. 1.95-2.05 
No. 10 3.75-3.90 
1.10-1.12% 
46 oz. 2.37 44-2.50 
ORANGE 
1.10-1.17% 
46 oz. 2.50-2.65 
No. 10 
46 oz. — 
PINEAPPLE 
Hawaiian, Fey., No. 2 .......0.. 1.17% 
46 oz. 2.90 
No. 10 6.00 
TOMATO 
46 oz. Nominal 
1.25-1.30 
46 oz. 2.85 
46 oz. — 
46 oz. 2.60 
No. 10 5.25 
FISH 
OYSTERS 
Gulf, 4% oz. 3.50-3.75 
SALMON—PER CASE 
Alaska, Red, No. 1 T............ Nominal 
Nominal 
Med., Red, No. 1 Nominal 
Nominal 
Pink, Tall, No. 1 Nominal 
’s Nominal 
Chums, Tall, No. 1 .............. Nominal 
4’s Nominal 
SARDINES—PEr CASE 
Maine, 44 Oil keyless............ 6.25-6.50 
Cal. 1-lb. Ovals with 
Tomato Sauce 6.50-7.00 
No. 1 T., Nat. 5.00 
SHRIMP 
5 oz., Small 3.50-3.75 
Large 4.60-4.70 
Jumbo 4.90-5.00 
TUNA—PER CASE 
Fey., White Meat, 14’s......14.25-14.50 
Chunks & Flakes.............. 12.00-13.00 
Grated 11.00 
Fey., Light Meat, 14’s......13.00-13.25 
Std. 12.00 
Chunks & Filakes............ 11.00-11.25 
Grated 10.00 
19 
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There is many a firm that can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or need 
help, or a job. Whatever your needs, you will get good results 
from an Ad. on this “Wanted and For Sale” page. The rates, 


per insertion—straight reading, no display—one to three times | 


per line 50c, four or more times per line 40c, minimum charge 
per Ad. $1.00. Count eight average words to the line, count 
initials, numbers, etc., as words. Short line counts as a full line. 
Use a box number instead of your name if you like. Forms close 
Wednesday noon. The Canning Trade, 20 S. Gay Street, Balti- 
more 2, Md. 


wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Texas. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


YOUR FIRST THOUGHT for good food and canning equip- 
ment should be the First Machinery Corp. Stainless and Copper 
Kettles, Tanks, Stills, Evaporators, Vacuum Pans and Pressure 
Vessels. Reactors, Retorts, Sterilizers; all sizes. Dryers and 
Dehydrators of all types utilizing steam, electricity or gas; 
vacuum or atmospheric. Juice extractors, Pulpers and Finish- 
ers. Colloid Mills, Homogenizers and Viscolizers. Centrifugal 
Extractors, Filter Presses. Cutters, Slicers, Dicers, Choppers, 
Grinders. Vegetable and Fruit Washers, Peelers, Blanchers, 
ete. Packaging Equipment including Fillers, Labelers, etc. Com- 
plete plants for sale on location. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


FOR SALE—Kolman Dehydrator Model K-38, used as demon- 
strator, suitable for drying alfalfa, apple pomace, citrus and 
tomato plant waste. W. B. Osgood, 4100 Roland Ave., Balti- 
more 11, Md. 

FOR SALE—In Stock: Stainless Steel and Stainless Clad 
Steam Jacketed Kettles from 20 gal. to 200 gal. sizes; Stainless 
Steel Tanks from 15 gal. to 6,000 gal., type 304 and type 316; 
Horizontal Glass Lined Steel Tanks (brewery lining) 7,500 gal. 
and 8,250 gal. sizes; 4 Indiana Model “A” Pulpers; FMC Vege- 
table and Potato Steamer and Washer; Ayars 8-Pocket Model C 
Pea and Bean Fillers; Wrap Around and Spot Labelers. Perry 
Equipment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 


FOR SALE—100 Station Link Belt Peeling Table in perfect 
condition. Charles B. Silver & Son, Havre de Grace, Md. 


FOR SALE—1 Standard-Knapp #2 Model E Caser; 2 Lee 
400 gal. S/S Kettles, 100# jkt. pressure; 1 Lee 150 gal. agit. 
jkt. S/S Kettle, 100# jkt. pressure; 29 S/S clad, jkt., open 
Kettles, 30, 40, 60, 75 and 80 gal. capacities, 40# jkt. pressure; 
8 Standard-Knapp, Ceco & ABC Gluer-Sealers, Compression 
units; 6 Double Spiral Ribbon Mixers, 400, 600, 1200 & 1800# 
capacities; 1 Munson Rotary Dry Batch Mixer, 2000# capacity; 
1 Huntley Blancher, 8’ long x 4’ dia.; 1 #50 S/S Pulper; 6-40 
x 72” Vertical Pressure Retorts; 1-1880 gal. S/S jkt. Kettle; 
29 - 200 gal. unused Aluminum Storage Tanks. Only a partial 
listing. Send your inquiries to: Consolidated Products Co., 18-20 
Park Row, New York 38, N. Y. BArclay 7-0600. 
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WANTED and FOR SALE 


FOR SALE—One Model E Chisholm Ryder Bean Snipper; 
two Buck Type Bean Snippers. Priced to sell. Adv. 5168, The 
Canning Trade. 


FOR SALE—1 Robins Retort 72 x 42; new, never installed. 
Price $375, including thermometer and steam gauge. Adv. 5164, 
The Canning Trade. 


FOR SALE—One #3A Farquhar Hydraulic Cider Press com- 
plete with hammer mill & motor and high pressure pump, excel- 
lent condition, used 3 seasons; One Allen Apple Sauce Cooker, 
excellent condition, used 2 seasons; One Sprague-Sells 6-pocket 
Sauce Filler, good condition; One Apple Cutter; One Langsen- 
kamp Finisher, good condition; One Pease Triple-Unit Apple 
Peeler, good condition; One Boutell Triple-Unit Apple Peeler, 
good condition; Nine Double-Unit Boutell Apple Peelers, fair 
condition; One Apple or Peach Grader, good condition; Two 
Glass-lined Steam-jacketed Kettles with power driven agitators; 
One Hagn Washing Machine; One FMC-Kyler motor driven #2 
Boxer; One Robins Waste Pump; Four Starting Compensators; 
Six Open-top Cooking Kettles; One Robins Pressure Retort; 20 
Processing Crates; 200 used Enamel Tomato Pans; large assort- 
ment Chain, Shafting, Pulleys, Conveyors and Motors. Maurer- 
town Canning Co., Maurertown, Va. 

FOR SALE—1 Silo Filler with 50 feet of 10” pipe, like new; 
1 Sinclair Scott Pea Grader, used very little. Items priced for 
quick sale. For information call or write: Reuben Sclar, 8216 
Georgia Ave., Silver Spring, Md. Telephone: Shepherd 1744. 


FOR SALE —2 Five Hundred Gal. S/S Jacketed Kettles, 
never used; 3 Four Hundred Gal. S/S Pulp Tanks with stain- 
less steel coils, never used; S/S Triclover Pump, never used; 1 
Fitzpatrick S/S Comminuting Machine; 1 Burt Labeling Ma- 
chine, adjustable from 8 oz. to #10 cans; 5 Retorts 42 x 72 
vertical, with control valves, thermometers, etc. We are dis- 
mantling one of our canning plants and we have plenty of other 
items. Priced for disposal. Adv. 5165, The Canning Trade. 


and 2% cans, excellent condition; 35 single bail 4-tier Perforated 
Process Crates, 25 covers for same, excellent condition; 6 Slatted 
Crates; 1 Robins Buggy Cart; 2 Steam Hoists. C. L. Hammack, 
Lancaster, Va. 


FOR SALE—9 used #4 & 5 CRCO Bean Pregraders, 3 motor 
driven 6 belt drive; 3 Model F CRCO Bean Snippers: 2 Urschel 
Bean Cutters; 1 Home-Made Washer. All in good condition. 
Cass County Canning Co., P. O. Box 351 Atlanta, Tex. 


FOR SALE—Bonded Vibrating Screens for processing citrus, 
tomato, and other juices. 
sewage dewatering, dewatering foods for frozen packing. Priced 


from $479.00 complete with stainless steel screen cloth. Many 
types of Belt and Roller Conveyors, priced from $679.00. Scales: ~ 
15 to 50 tons priced from $545.00, complete with structural steel © 


and weighing beam. Write for circulars. 
ment. Immediate shipment. 
Bellview, Columbus 7, Ohio. 


Guaranteed Equip- 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj. 


Can Labeler; 2-tier Caser; Model F Bean Snipper; 5-40 x 72” 


Retorts; and several S/S Kettles and tanks from 100 to 500 | 


gallons. Adv. 515, The Canning Trade. 


WANTED—Caser for 48 #1 cans. 
Co., Cornwells Heights, Pa. 


Penn’s Manor Canning 


THE CANNING TRADE June 11, 1951 


FOR SALE—1 -7-pocket Ayars Tomato Filler, parts for #2 q 


Other screens for cannery wastes, ~ 


Bonded Scale & Machine Co., 11 | 
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FOR SALE—PLANTS 


FOR SALE—Vegetable Plants. All outdoor grown on our 
farms at Franklin, Va. Cabbage: 10 Standard Varieties includ- 
ing Yellows Resistant. Tomato Plants: 8 Standard Varieties 
including Stokescross Hybrids. Sweet Potato Plants: All Vir- 
ginia Grown State Certified. We also Grow Pepper, Cauliflower, 
Broccoli & Onion Plants. Get our catalog and ask for special 
quotations on truck load lots delivered or f.o.b. our farms. J. P. 
Councill Co., Franklin, Va. “Virginia’s Oldest & Largest 
Growers”. 


SITUATIONS WANTED 


POSITION WANTED—Middle age man with broad experi- 
ence in Canning Industry. Supervision of plant layout, manu- 
facturing and production of quality foods including tomato juice, 
catsup, sauce, soup, pumpkin, sweet and white potatoes, pork 
and beans, soups, spaghetti, asparagus, dog food, and other 
items. Best references. Available now. Adv. 5167, The Can- 
ning Trade. 


OPPORTUNITY—My years of experience in making quality 
canned foods may be needed by you. Are you getting the most 
out of your plant? If you are interested in making new prod- 
ucts or improving present ones, my services are available to 
show you how. Best references. Adv. 5168, The Canning Trade. 


MISCELLANEOUS 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
New York. 


WANTED—To Buy Dented and Rusty Canned Foods. Ken 
Evans Surplus, 247 E. Vernor, Detroit, Mich. 


THE BOOK YOU NEED !! 
“A Complete Course in Canning” 


Published by THE CANNING TRADE 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THE DIFFERENCE 


A colored gent took out a marriage license. A few 
days later he asked the clerk to substitute another 
woman’s name for the one on the license, as he had 
changed his mind. He was told it would cost him an- 
other dollar and a half. 

“You mean I got to get a new license?” 

“Yes,” replied the clerk. 

The applicant replied with an air of determination: 
“Never mind, boss, this ol’ one will do. Dar ain’t no 
dollah an’ a half difference ’tween dem two, nohow.” 


A woman teacher in trying to explain the meaning of 
the word “slowly,” illustrated it by walking across the 
floor. 

‘When she asked the class to tell her how she walked, 
she nearly fainted when a boy at the foot of the class 
shouted, ““Bow-legged, ma’am!” 


A man walked into a restaurant and ordered four 
poached eggs and chips, a dozen oysters, and a grilled 
steak. 

After wading through these he finished off with four 
doughnuts and two cups of coffee. 

When the waiter presented the bill he remarked: 
“Excuse me, sir, but you must enjoy your meals.” 

“Far from it,” replied the diner. “As a matter of 
fact, I hate ’°em—but I’m nuts about bicarbonate of 
soda.” 


HIS THOUGHT 


“You know you can’t take your money with you 
when you die.” 

“That’s true, and I can’t help wondering what 
some of those fellows will do when they wake up in 
Heaven and find that they’re no better off than their 
neighbors.” 
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For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 
WESTMINSTER MD 


ALT/MORE,, 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


. BASKETS (Wood) Picking 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 
Robert Gair Co., Inc., New York, N. Y. 
United Container Company, Philadelphia, Pa. 
David Weber Company, Philadelphia, Pa. 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co.. Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery & Chemical Corp., Hoopeston, III. 
Frank Hamachek Machine Co., Kewaunee, Wis. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Company, Westminster, Md. 
Urschel Laboratories, Valpariaso, Ind. 
CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 
National Can Corporation, New York City 
GLASS CONTAINERS 
Owens-Illinois Glass Co., Toledo, Ohio 


HARVESTING EQUIPMENT 

H. D. Hume Co., Mendota, III. 

Food Machinery & Chemical Corp., Hoopeston, Ill. 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 

Manufacturers & Merchants Indemnity Co., Cincinnati, Ohio 
INSECTICIDES AND FUNGICIDES 

Niagara Chemical Division, FMC, Middleport, N. Y. 

U. S. Rubber Co., Naugatuck, Conn. 
LABELS 


Gamse Lithographing Co., Baltimore, Md. 

Hammer Lithograph Corp., Rochester, N. Y. 

Muirson Label Co., Meriden Conn. - Peoria, Ill. - San Jose, Cal. 
Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 


MANUFACTURING CHEMISTS 
Chas. Pfizer & Co., Inc., New York, N. Y. 
MATURITY TESTING EQUIPMENT—Corn 
Seedburo Equipment Company, Chicago, Ill. 
SALT 
Diamond Crystal Salt Co., St. Claire, Mich. 


SEASONINGS 
Griffith Laboratories, Inc., The, Chicago, IIl. 


SELL 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Ferry-Morse Seed Co., Detroit, Mich. 

Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 


SUGAR 


Corn Products Sales Co., New York City 
Sugar Information, Inc., New York 5, N. Y. 


WAREHOUSING 
Terminal Warehouse Co., Baltimore, Md. 
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Attention: Tomato Canners 


The ANSWER to 
YOUR PRODUCTION PROBLEMS 


Quality need improving ? Labor costs too 

high? Want greater production capacity ? 
LANGSENKAMP’S YOUR ANSWER 
ta No matter what your particular problem may 
Ne be, theres a Langsenkamp unit built especially 
to help you solve it. Langsenkamp equipment 
is in use all over the country, giving canners 
the many competitive advantages of higher 
quality, greater yield, lower production costs. 


MANGLER-PUMP 
Continuous operation. Breaker 
fingers distort tomatoes fed into 
hopper. Greatly increases pulper 
yield. 


LANGSENKAMP SUPERIOR 
STAINLESS STEEL SPONGE 


The most advanced 
sponge on the market 
today. Removes film 
and scorching instcnt- 
ly from coils, kettles 
etc. Increases your 
cooking efficiency. 
Absolutely noscraich- 
ing! It weighs more 
. . . easily cleaned 
and flushed. A trial 
will convince you! 


Their use means a larger profit for the can- 
ner because they thresh peas more efficient- 
ly and permit the packer to get a pack of 
better quality. 


Our entire organization specializes in the 


manufacture and service of Hulling Ma- INDIANA LABORATORY PULPER 
° chinery for the threshing of Green Peas, 

Lima Beans and similar products. We do Eliminates need for water for brin- 

not make any other class of Machinery to ing. This machine is miniature in 

divide our efforts. All of our efforts are size but exact in every detail. Ideal 

devoted to serving the Canning and Freez- _for obtaining plentiful amount of 

ing Industries. seed free juice from filling trough 


or tomato filler for brining. Used 
by laboratories, research depart- 
ments, schools. _ Built to secure accuracy in experiments 
that can be duplicated in large scale production. 


For Further Information, Write: 


227-235 E. South Street, INDIANAPOLIS 25, INDIANA 


FRANK 


KEWAUNEE WISCONSIN 
ESTABLISHED 1880 - INCORPORATED 
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Grower’s 


RAW PRODUCT QUALITY CONTROL 


No. 4 


Field Records 


A WELL-PREPARED and carefully kept set 
of field records on individual grower’s 
field operations is the basis for any crop 
improvement program, and is of im- 
measurable value to all parties con- 
cerned. 

To the canner, they are not merely 
a protection in case of unexpected 
changes in field personnel, but are basic 
to all his crop production, factory out- 
put and sales programs. To the field- 
man, these records are his reference 
guide in all his activities as well as his 
manual on acreage, estimated yields, 
production practices and costs. They 
are the basis for evaluating his growers 
so that the poor ones may be eliminated 
and the good ones made still better. 
The records will enable him to compare 
different districts, different soils, differ- 
ent varieties, plant or seed sources, fer- 
tilizer and cultural practices, as well as 
giving him talking points when con- 
tracting for next year’s crop. The main 
benefit to the grower will be the com- 
parison of his methods with those of his 
fellow growers. Invariably where such 
records are kept over a period of years, 
certain practices are discovered which, 
if followed, give better yields and better 
quality. 

Practically all concerns keep some 
sort of field records. These may vary 
from a single loose sheet of soiled thin 


paper, or a five cent, easily lost notebook 
carried in the fieldman’s hip pocket, to 
quite elaborate card index systems. 
Some are definitely inadequate while 
others may be too cumbersome to be 
practical. 

To inaugurate a system of field rec- 
ords, the first step is to list the various 
items and operations on which infor- 
mation is desired. The field data wanted 
on tomatoes will be quite different from 
that for peas or corn, so separate sheets 
will be needed for each crop. Items of 
interest in one district or at one factory 
may be quite different from those of 
another similar area. Some of the data 
canners have found most useful are 
shown in the sample field record form 
illustrated below. After the points are 
listed they should be rearranged in the 
order in which they will occur during 
the season. Wording of the various 
points should be such that a check 
mark or a single word will give the 
desired information. 

The sample is offered only as a sug- 
gestion and is based on a study of rec- 
ords kept by a large number of concerns. 
Certain items may be included in which 
there is no interest and some omissions 
undoubtedly occur. The yield and grade 
summary shown at the bottom of the 
sheet is to be filled out at the factory 
office at the end of the season. Master 


sheets for districts or other classifica- 
tions can then be made. The yields, 
grades, and returns to growers will be 
found of great value when contracting 
the following year. 

Since the fieldman’s hands may be 
wet or soiled when notations are made, 
it is desirable to have the field record 
sheets printed on a substantial card 
type of paper. The cards for different 
crops may be made up on different col- 
ored stock. They should be perforated 
and placed in a heavy cloth-bound 
loose leaf cover. This book should be in 
the fieldman’s possession whenever he 
is in the field or dealing with growers. 
Some companies require that a dupli- 
cate copy be kept up to date at the 
factory office. The cover of the book 
should be plainly labeled so if lost, it 
will be returned immediately. 

No one likes to keep records, and the 
canner’s fieldman is certainly no excep- 
tion. However, a well-prepared and 
carefully kept set of grower’s field rec- 
ords is the basis for crop improvement 
programs, and will do much to make 
the fieldman’s mare handled. 


Sample field record forme for tomatoes, 
sweet corn, and peas are available and 
may be obtained by writing to Advertis- 
ing Department, CONTINENTAL CAN 
COMPANY, INC.,100 E.42ndSt.,N.Y.17. 


rome 1908, TOMATO GROWERS FIELD RECORD 
and Stason SAE TCH OF (SHOW LOCATION OF TOMATO FIELD) 
OF ACRES 
|contaacteo 
Sou TYPE ORAINAGE 
CONDITIONS 
Tiwe oF TONS OF 
PLOWING MANURE USED 
PLOWED | BROADCASTED SIDE -DRESSEO 
ANALYSIS 
veer J 
ERT 
PER ACRE 
SOURCE OF OF DATE OF FIELO 
PLANTS PLANTS USED SETTING 
Starr AMOUNT OF 
oa useo SEEO 
OF Tween THE 
oF OF DATE OF APPLICATION OusTs: (acres: 
DATES OF FIELD fan 
INSPECTIONS 
acre 
YIELO AND GRADE SUMMARY 
= 
jus Les. * 
actuam ju Les *. 
TIMING PRACTICES 
Les 
AVERAGE PRICE TOTAL 
pea TON RETURNS 
CROP ROTATION. 
PER ACRE 
AVERAGE 
RETURNS 
FIELOMANS RATING OF GROWER 
WiLL THIS GROWER OF INTERESTED 
TOMATOES WERT YEAR? Ores 


YOU CAN’T BEAT CONTINENTAL AS A DEPENDABLE SOURCE OF SUPPLY | 


THE CANNING TRADE 


June 18, 


1951 


Tl 


F | 
- 
LEAVES ForA 
#3 | (ANNERS OTEBOOK 
printed AS — BY 
| THE FooD PACKING 
CONTINENTAL cAN © 
a 
| 
| 
at 
Z 
b 
Vv 
0 
| 
3 
4 
p 
a 
ni 


